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The Vietnamese Cookbook 


Royalties from sales of this book will go towards 


the building of the Benh Vien Ahn-Viat Huu-Nghi hospital 


for women and children in North Vietnam 
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The sword has two edges; 
the mouth, a hundred. 


Orbach and Chambers 
London 
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Ingredients 


supermarkets and delicatessens stock a 
wide variety of tinned Chinese products. 
Wherever possible substitutes are 
mentioned below and in some cases an 
ingredient may be omitted altogether if it 
is unobtainable. There is one ingredient, 
however, that you should make an effort 
to obtain if you wish to produce dishes 
that have a genuine Vietnamese flavour, 
and that is fish sauce. Sometimes also 
called fish gravy. It is no more difficult to 
obtain than any of the other ingredients, 
and it is as basic as salt to Vietnamese 
cooking. The slight fishy odour 
completely disappears once it is cooked 
and you will soon discover that it is a 
subtle and delicate flavouring agent with 


Those readers who are already familiar 
with Chinese cookery will immediately 
recognise many of the more unusual 
ingredients used in these recipes. Some of 
them are also common to Indian cookery, 
many of them have a widespread use in 
the regional cookery of South East Asia. 
No ingredient has been used that, with a 
little patience and assiduity, cannot be 
tracked down. The successful assembly of 
ingredients is, after all, part of the 
challenge and satisfaction of cookery. 
Most of these ingredients are readily 
available from any Chinese grocer, who 
should also be able to provide such fresh 
ingredients as bean shoots, green ginger 
root and Chinese or Vietnamese parsley 
(coriander leaves). Many large 


Bamboo Shoots 


Only available canned in 
this country. Try to get the 
Chinese rather than the 
Japanese variety which has 
avery different flavour. 
Slice before using them. 
No substitute, but may be 
omitted. 


many uses. 


Bean Sprouts 
or Shoots 


These are the crisp white 
shoots of the soya bean or, 
more commonly, of the 
dried green Chinese peas 
known as lok doe. They 
have a delicate yet 
distinctive flavour and 
pleasing texture. The 
canned variety may be 
used but the taste and 
texture is not as good, 
Most Chinese grocers stock 
fresh supplies. Matchstick 
lengths of crisp white 
celery soaked for about 15 
minutes in very cold water 
may be substituted and 
will provide a semblance of 
the texture but the flavour 
will be different. Bean 
shoots can be used to make 
an excellent raw salad, on 
their own or in 
combination with other 
salad ingredients, Or try 
them blanched to 
accompany some of the 
main dish recipes in this 
book, 


Chinese or 
Vietnamese Parsley 


This is the leafy part of the 
coriander plant, the 
fragrant seed of which is 
much used in European 
cooking. In Vietnam it is 
used to flavour and garnish 
most dishes, and is also a 
favourite salad herb. It has 
a distinctive, unusual 
flavour so use sparingly at 
first. You will soon grow 
to like it. Chinese and 
Indian shops very often sell 
fresh supplies of this herb 
but it can easily be grown 
at home, if you have a herb 
garden, English parsley can 
be used, but the flavour is 
very different. 
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Dried Mushrooms Dried Lily or Lotus Seeds 
These are sold packaged at | These are available dried ae 
all Chinese stores. They are . \ and packaged from most ES fio 
quite expensive but, as =A, oriental stockists. Should ny end 
they are strongly be soaked for about 15 4 4 
flavoured, two or three will A at minutes in warm water to i ee | 
usually be sufficient to /* 4 \ soften before using. They iv mt Rd a 
flavour a dish. They must . have a crunchy texture and @ ry Coed 4 
be soaked before using and on “ej a mild pleasant flavour. No ave 1) ~ , 
washed carefully to remove pt W ot PO" substitute. ay 
any grit. Discard the hard i gry xs Y 
stems or use them to NA Vee A. -//| . . 
flavour soups and stews. fx BIN | Fish Sauce Ginger Root 
One may use the larger \ae + Si Sold in bottles andsome or Green Ginger 
varieties of fresh = brands are labelled ‘fish , ; 
mushroom as a substitute ¥ gravy’ by the Besides Chinese and Indian 
but the taste and texture C i manufacturers. This is the 8'0C¢rS, many ordinary 
will be considerably f main flavouring agent in 8fengrocers now stock 
different. | Vietnamese cooking, the this fresh root that rather 


equivalent of soy sauce in 'Sembles a jerusalem 


Chinese recipes. It is artichoke. It is much used 


obtained by layering fresh 1 Indian cooking. The 

fish and salt in barrels and 4ti¢d powdered form is not 
allowing it to ferment. The @ S4tisfactory substitute. 
salty liquid that is drained Rather use spring onion. 
off is then processed and 
bottled. There is no 
substitute but it is widely 
available. If you do not 
like your food fairly salty 
use a little less fish sauce 
than is specified in these 
recipes, or omit the 


ordinary salt. No Monosodium 
substitute. 

Glutamate 
Widely available under 


Coconuts 


Try to use coconut 
wherever possible but dried 
or desiccated coconut is a 
good substitute in sweet 
dishes. Otherwise moisten 
and add a little salt to 
counteract the sweetness. 


Shallots 


These small, 
brown-skinned onions, also 
known as Bombay or red 
onions, are the ones most 
widely used in Vietnamese . . 
cooking. They have a Spring Onions various brand names such 
milder flavour and are Small white onions with as V’setin, Gourmet 

easier to slice and mince long green leaves. They are Powder, Aji-no-moto, etc. 
than the large Spanish widely available, and are _Intensifies and brings out 
onion, which may, much used in Vietnamese the flavour of the other 
however, be used as a cooking for their delicate ingredients. Should be used 
substitute if shallots are flavour and asa garnish. sparingly. 
unavailable. Remember They are also useful to 

that one Spanish onion is counteract the odours of f vate ow 
the equivalent of four boiling meats or fish if ) INS Cy 
shallots. Spring onion may added to them, < ay 
also be substituted, 9 
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Water Chestnuts 


Available in tins from 
Chinese stores and many 
modern supermarkets, 
Used for its crisp texture, 


Vermicelli 


+ | 


A very fine, almost clear, 


MUA iii VOUS, Wi, 
f f / yf A 4 type of noodle made from 
Roe ERSTE SELL’” — vice, Available dried and 
packaged from all Chinese 
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U OE ep stockists, It should be May be omitted, 
OF | softened by soaking in 
y warm water, then boiled 
7 r 1 ] for a few minutes, or 
as sauted, Any fine Chinese 


V Wh r NAY * of Japanese noodle may be 
| W / |) | substituted, Italian type 
L,I 


| vermicelli is too thick to be ©, 


/ 
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eT A W) a substitute, and has a 
eee ett) ie totally different taste, 


RARE 


The average kitchen should be able to 
provide all the equipment necessary for 
preparing the recipes in this book. 
Although mention is made of the 
following utensils in some of the recipes, 
it should be understood that they are 
dispensable and that one can improvise 
with what is at hand. 


Mortar and Pestle 


This is much used in 
Vietnam for crushing 
and mixing ingredients 
together. It is the 
easiest way to prepare 
nuoc mam sauce and 
scampi paste and has a 
multitude of other uses. 
It is worth investing in 
a heavy one if you 
intend putting it to 
serious use in the kit- 
chen, as the light 

wooden ones require 

| considerably more 
J muscle power to be 
effective. Those used in 
Vietnam are normally 
made from stone. 


London's oriental provisioners are centred in Soho, try 
Loon Fung and Loon Moon supermarkets in Gerrard Street 
or Cheong Leen Chinese Supermarket in Tower Street, 
Elsewhere, some supermarkets and delicatessens stock most 
of the ingredients mentioned in this book, 


Steamer 


Steaming is a method 
of cooking much fav- 
oured in Vietnam as it 
preserves delicate 
flavours and textures. 
Steamers vary con- 
siderably in shape and 
size but the basic prin- 
ciple is the same. The 
food must be surroun- 
ded by steam but be 
clear of the water. One 
can improvise with a 
large pot with a tight- 
fitting lid, and some 
sort of rack or other 
support to hold the 
food. 


Chinese Cleaver 


Very useful if one is 
going to do a lot of 
chopping and 
shredding. They are on 
sale at most chinese 
shops. Asian cooks use 
two of the same size 
one in each hand 

with the most amazing 
dexterity, Much easier 
than using a Knife to 
chop up ingredients 
once one has acquired 
the knack. 
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The Green Tunic 


Dye again 

my tunic leaf-green. 
War, my love 
admits no white. 


And again 

through wind and rain 
victory-green clad 

I go to fight. 


Bomb and shell storms 
day and night. 

In my hamlet’s green 
Ill forget their pain. 


The cloth you dyed 
will keep me warm 
in our love’s 
everlasting green. 


To Huu. 


Better a well patched old coat 
than a badfitting new one. r 
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Cooking Terms 


These are some of the more 
unfamiliar terms used in this 
book. 


Baine- Marie 

To cook au bain-marie is to 
place the container of food to be 
cooked in another dish or pan 
which contains water kept at 
simmering point. This may be 
carried out on top of the stove 
or in the oven. 


Blanch 

To plunge into boiling water so 
that the food in question is 
heated, softened or partially 
cooked, Blanching is also used to 
remove too strong a taste, as for 
cabbage or smoked bacon, 


Court-Boullon 

Liquid in which fish or shellfish 
are to be cooked, The following 
is a standard recipe for a 
court-bouillon, 

14-2 pints water, 2 chopped 
carrots, | chopped celery stalk, 
1 medium onion, | teaspoon 
salt, a few black peppercorns 
and fish trimmings if desired, 
Put all ingredients into a pan or 


fish kettle and simmer for about 
30 minutes. Strain. This will 
keep for several days if stored in 
a refrigerator. 


Crush or Grind 

In Vietnamese cooking this is 
usually done with a mortar and 
pestle to help bring out the 
flavour of certain foods. 


Saute or Stir- Fry 

To cook food by _ turning 
frequently in a small amount of 
hot fat over high heat. It is 
usually done in a frying pan. It is 
also a quick method of heating 
up and amalgamating different 
foods and flavours. 


Steam 

To cook food in steam over 
boiling water. This is best done 
in a steamer if you have one, 
otherwise improvise with a large 
saucepan, a rack and some sort 
of heat-resistant container for 
the food that is to be cooked. 
The water should not come into 
contact with this container, The 
large saucepan should have a 
lightly fitting lid, 
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Measurements 

The quantities of the ingredients 
used in this book are given 
throughout in English 
measurements. it should be 
noted that the standard English 
measuring cup holds 10 fl. oz. or 
¥% pint Imperial measure. An 
American cup measure holds 
only 8 fl. oz. or 4 pint American 
measure. One English tablespoon 
= 2 American tablespoons, one 
English teaspoon = 2 American 
teaspoons. All spoon 
measurements should be level. 


The following is a rough guide to 
the metric equivalents, 


Imperial Metric 

J pint 5 litre 

1 ounce 30 grammes 
1 Ib 450 grammes 


Rice Hamlets, villages, 


shining, burning in the sun. 
Little brother, little brother 
dustwhite hair on the road 
amid the ripe rice. 

Golden, cracked road, 
golden rain, paddy rain. 
Your tunic, friend 

is walking-wet. 


Anywhere’s earth, miserable, 

rustling in the wind, 

radiant today. 

The long vermillion road 

bends softly, a round bowl 

of furry, golden ears. 

Far gunfire rises towards the sun. 

The Middle Region quivers in the heat. 
Tireless loudspeakers shrilly 

repeat their call. 

Men and women, bent under the load of rice 
look wistfully at the tormented fields. 


Suffering, painful native land, 
famished, burnt to the bone 
yellow plants of trust 

burst from your fissured furrows. 


How gaily the soldiers greet from afar! 
How the melting sun pours down on earth! 
Hamlets and villages glow with joy 

among the ripe rice’s burnished ears, 


Nguyen Dinh Thi 


french version: M. Riffaud. 


(prior to 1953) 
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If you love me, love me truly. 

If you dont, please tell me so. 

Ever differing the truth 

like a debt is even sadder. 

Listen, templebells are tolling 

birds call from the woods and mountains 
and the cock has long since sung. 


16 A not too tight tie ties tightest. 
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«» Hors d’Oeuvres 
== & Basic Recipes 


Although the following recipes are not necessarily used 
only as hors d’oeuvres by the Vietnamese they are suitable 
for serving as a first course should you wish to do so. 
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Scampi or Prawn Paste 


1 lb raw scampi or prawns 

2 oz fat bacon 

2 whites of egg 

1 tablespoon fish sauce 

pinch monosodium glutamate 
2 tablespoons oil 


Strip the shells off the raw 
scampi and split along the back 
to remove the black vein. Wash 
well. Put the scampi through the 
mincer or pound the flesh in a 
mortar until it turns into a soft 
paste. 

Dice the bacon and mix with the 
scampi paste, egg whites, fish 
sauce, monosodium glutamate, 
ground pepper and oil. Work 
well to obtain a very smooth 
paste. This uncooked paste is 
then used to make: 


Scampi Patties: Spread the paste 
onto wax paper in the desired 
shape, in squares or rounds, Fry 
on both sides in hot deep oil 
until golden brown, Cut into 
slices, arrange on a serving dish, 
garnish and serve hot, 


Scampi Balls: Divide the paste 
into portions the size of a wal- 
nut and shape into balls. Place 
them in a basin and sprinkle 
with oil to prevent them sticking 
to one another, Just before 
serving time pour the contents 
of the basin into hot deep oil, 
When the balls float to the sur- 


face and turn golden brown 
remove and drain on kitchen 
paper. Serve hot with salad and 
nuoc mam sauce. 


Toasted Scampi Patties: Prepare 
bread slices about %” thick in 
desired shape: round, square, 
triangle, etc. Spread the raw 
paste onto the slices of bread. 
Deep-fry in hot oil, turning 
once, frying the paste side first. 
When golden brown remove and 
drain on kitchen paper. 


Scampi Pate au Bain Marie (from 
Hue): Spread the paste on wax- 
paper in the desired shape, 
squares or rounds, about the size 
of a dessert plate and 4” thick. 
Cook au bain-marie. When done 
brush the patties with a good 
layer of creamed yolk of egg. 
Cook for another minute or 
until the egg has set, then 
remove and allow to cool, Cut 
into slices and arrange on a 
serving dish, Serve with a side 
dish of nuoe mam sauce and 
chopped mixed herbs. 
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Nuoc Mam Sauce 


6 tablespoons fish sauce 

1 small fresh chili pepper 
1 clove garlic 

% tsp. sugar 

% lime or lemon 

1] tablespoon wine vinegar 
1-2 tablespoons water 


This sauce is easiest made with a 
mortar and pestle if you have 
one. Seed and cut the pepper 
into small pieces. If you do not 
want the sauce to be too hot use 
only a small section of the 
pepper. More can always be 
added at a later stage. Crush the 
pepper together with the garlic 
clove and sugar and add the pulp 
and juice of the lime. Mix the 
vinegar and water together and 
add to the crushed pepper and 
garlic. Lastly, add the fish sauce. 


This is only a small quantity. 
The sauce may be prepared in 
larger amounts and stored in a 
covered container in the refriger- 
ator. It may be used as a 
seasoning in place of plain fish 
sauce, aS an accompaniment to 
many of the dishes, Try using it 
as the Vietnamese do, as a 
delicious dip for salad greens and 
Crisp raw vegetables, 


Batter for Frying 


2% oz flour 

1 oz cornflour 

%2 pkt (about % oz) dried yeast 
1 white of egg 

1 cup of water 

a pinch of salt 

2 tablespoons oil 


Assemble the flour, cornflour, 
oil and salt in a basin or bowl. 
Add the water and mix well. Let 
the batter rest for about an 
hour. When ready to use add the 
well-beaten white of egg and the 
yeast (the yeast may be replaced 
by 1 teaspoon of lemon juice). 


This produces a light crisp batter 
that may be used for deep-frying 
shellfish, fish or meat. It is also 
excellent for making dessert frit- 
ters from such fruits as bananas, 
apples and pineapples. 
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Bean Sprout Salad 


] lb fresh bean sprouts 
3 spring onions 

I large carrot 

1 thlsp coarse salt 


Wash the bean sprouts carefully 
removing any green skins, and 
drain. (Do not use canned 
sprouts for this recipe.) Cut the 
spring onions into strips. Shred 
the carrot and add together with 
the onion to the bean sprouts in 
a large bowl. Add the salt and 
enough water to cover. Leave to 
stand for at least three hours 
preferably longer. Drain well and 
serve with nuoc mam sauce and 
almost any of the main dishes in 
this book. It is particularly good 
with pork. Sliced bamboo shoots 
may be added, as well as boiled 
shrimp or prawns, which will 
make it substantial enough to be 
served as a light luncheon dish. 
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Spring Rolls 


Batter 


1 oz cornflour 
5 oz plain flour 
¥-1 pint water 
4 eggs 


Sift the flour and cornflour 
together into a bowl. Make a 
well in the centre and add the 
eggs. Stir lightly adding the 
water gradually to make a thin 
batter. Heat a small amount of 
oil in a frying pan and when it is 
hot pour in about a table- 
spoonful of the batter. The pan- 
cake should be as thin as pos- 
sible. When cooked remove and 
place on the back of an up- 
turned plate. Continue until all 
the batter has been used up, 
piling each pancake on top of 
the last. This quantity of batter 


will be sufficient for about a 


dozen rolls. 


Filling 

% |b lean pork chop meat 

¥% lb raw prawns or crabmeat 

4 shallots 

¥% |b bean sprouts 

1 clove garlic 

a few water chestnuts or some 
bamboo shoots 

fish or soya sauce to taste 

sugar to taste 

oil for frying 


Peel and de-vein the prawns if 
necessary, remove any gristle or 
hard particles from the crab- 
meat, and chop roughly. Shred 
the pork. Finely chop the 
remaining ingredients. Heat 
about 4 tablespoons oil in a 
frying pan and fry the chopped 
shallots until golden. Remove 
and set aside. Lightly stir-fry the 
bean sprouts and water chest- 
nuts. Set aside. Fry the garlic for 
a few seconds. Stir in Fish or 
soya sauce to taste. Add a little 
Sugar to taste. Mix all the 
ingredients together in a bowl. 
Spoon sufficient quantities of 
the filling on to each pancake. 
Roll up, and fold in the ends like 
an envelope. Seal the edges with 
a flour and water paste. Deep fry 
in hot oil until golden brown. 
Drain on kitchen paper and 
serve, either as an hors d’oeuvre 
Or aS an accompaniment to a 
main course. 
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Hot, heavy noon, I till the field, 

Sweat falls on the paddy like weeping drops of rain, 
O you who hold a scented bowl of rice. . . 

What burning bitterness for every soft grain... 


Dream 


Suddenly I start from my dream 
to discover you're far away. 

A bright line dances on the wall 
announcing another day. 


Sunrise. Sunset. Work spurs me on. 
Sunset. Sunrise. You hold me tight. 
I live by daylight in the North 

Far South I pass my night. 


Wherever you or I may be 

we still together stay. 

My dream, when night has vanished 
lights up the coming day. 


Te Hanh 1956 
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soups 


Soup is very much part of any Vietnamese meal. Very 
often the more substantial soups are served as a complete 
meal. The soup is usually served over rice or vermicelli in 
individual bowls and is eaten along with the other dishes 
that make up the meal as a sort of liquid accompaniment. 
Little bowls of fish sauce are served on the side so that 
each person can season his soup according to taste. Lemon 
wedges and chopped chinese parsley are often served as a 
garnish. Tea is usually reserved for the end of the meal. 
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Chicken Soup with Vermicelli 


1 chicken weighing about 
2-2% lbs 
4 oz vermicelli 
1 oz dried mushrooms 
2 tablespoons fish sauce 
pinch of monosodium glutamate 
salt 
pepper — 
spring onions 
parsley 


Wipe the prepared chicken with 
a damp cloth and place in a 
saucepan with sliced spring 
onions and seasonings. Add 2 
pints of cold water and bring to 
the boil over low heat. Remove 
any scum that rises to the 
surface and allow to simmer for 
about an hour. 


Remove the chicken, cool and 
cut the meat from the carcass 
into small pieces. Soak the ver- 
micelli in warm water to soften 
and cut into 2 inch lengths. Soak 
the mushrooms, wash well and 
boil them together with the 
vermicelli in the chicken stock. 
When cooked remove the mush- 
rooms and cut into strips. 


Dish out the vermicelli and soup 
into individual bowls and place 
the chicken and mushrooms on 
top. Sprinkle with chopped 
parsley and serve. This is a 
substantial soup and is sufficient 
for a one course evening meal. 
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Crab Consomme 


1 crab, or 
% tin crab meat 
14-2 pints chicken stock 
1 tablespoon cornflour 
2 eggs 
pinch monosodium glutamate 
salt 
er 
spring onion 


Cook the crab in a court bouil- 
lon. Remove and allow to cool. 
Break off the legs and claws. 
Remove meat from the shell. 
Pick out any hard particles and 
cut up into small pieces. Bring 
the chicken stock to the boil and 
season. Mix the cornflour in a 
cupful of water and add to the 
stock stirring gently. Add the 
crabmeat. Beat the eggs together 
and pour into the boiling soup 
while stirring. Remove from the 
heat as the soup should not 
come to the boil once the eggs 
have been added. Serve in indi- 
vidual bowls sprinkled with 
spring onion and parsley, finely 
chopped. 
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Vermicelli Soup with Crab 


1 large crab 

4 oz vermicelli 

2 pints chicken stock 

1 tablespoon fish sauce 

1 oz dried mushrooms, soaked 
spring onions 

parsley 

salt 

pepper 

monosodium glutamate 


Cook the crab in a court bouil- 
lon and cut up and prepare as 
for Crab Consomme. Soak the 
vermicelli in warm water to 
soften. Then drain and cut up 
into 2%‘ sections. Saute the 
vermicelli in a little oil then add 
the fish sauce to which a few 
spoonfuls of stock have been 
added. Arrange vermicelli in in- 
dividual bowls or a soup tureen. 
Saute the crab meat with a few 
chopped spring onions or shal- 
lots and place on top of the 
vermicelli. Bring the chicken 
stock to the boil and season. 
Add the sliced mushrooms to 
the stock and simmer for about 
ten minutes. Pour the boiling 
stock onto the vermicelli and 
sprinkle with chopped spring 
onions and Vietnamese parsley. 
Serves about six people. 
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Cream of Corn Soup 


4 ears of corn or 
8 oz frozen com 
5 fl. oz cream 
] heaped tablespoon cornflour 
1% pts chicken stock 
% teaspoon sugar to taste 
salt 


Remove husks and silks from the 
ears of corn and wash well. Cook 
them in unsalted boiling water 
for about 30 minutes depending 
on freshness. (Try to use corn 
that is as young and fresh as 
possible as this greatly enhances 
the taste of the soup. In the 
absence of fresh corn frozen 
corn makes a satisfactory substi- 
tute. Simply follow the manu- 
facturers instructions on the 
packet and cook in a cupful of 
liquid.) 


Remove the ears of corn and 
rinse under cold water to cool. 
With a sharp knife remove the 
kernels and put them into a 


liquidiser. Add a cupful of the 
liquid in which they were 
cooked and blend thoroughly. 
(If you do not possess a liquid- 
iser pass the kernels through the 
fine mesh of a mouli sieve.) Add 
the salt and sugar and bring to 
the boil. Dilute the cornflour in 
half a cup of water and add 
carefully to the soup stirring all 
the time to prevent the forma- 
tion of lumps. 


Put the fresh cream into a soup 
tureen and pour the boiling soup 
over it. Stir well and serve. This 
soup has a delicate pleasing 
flavour and velvety consistency. 
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Chicken Consomme 


1% pints chicken stock 

4 oz chicken breast 

1 oz dried mushrooms 

3 eggs 

1 tablespoon cornflour 

1 tablespoon fish sauce 

pinch monosodium glutamate 
spring onion 

parsley 

salt 


pepper 


Cut the breast of chicken, which 
should have been previously 
boiled, into fine strips. Use one 
egg to make a thin pancake. Cut 
this too into fine strips. Bring 
the chicken stock to the boil. 
Add the mushrooms, which have 
been soaked and sliced, the 
shredded chicken and pancake. 
Dilute the cornflour in a cup of 


water and pour into the stock re 
stirring to prevent lumps from 5 
forming. Beat 2 eggs and add to — 
the stock stirring gently. Do not ke: 


allow to boil after the addition 


of the eggs, which should form = 
fine floating threads in the soup. 

Season to taste and serve im- &: 
mediately in individual bowls. = 


Garnish with finely chopped 
spring onion and a Chinese pars- = 
ley, if available. 
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I stand here and wait 
day after day. 
I turn to the mountain 
it is so high 
I turn to the river 
it is so long 
I turn to the clouds 
they barr the sky 
I turn to the moon 
It wanes and fades 
I turn to Man 
he’s far away. 


(popular lovesong ) 
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Seafood 


Fish in some form or other is a major item in the 
Vietnamese diet. This is not surprising when one considers 
the extensive coastline. All varieties of fish and shellfish 
are used and prepared in an astonishing variety of ways. 
The following recipes are only a sampling using the more 
commonly known fish and shellfish. 
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Sauté Vermicelli with Crab 


1 crab weighing about 8 oz 
or tinned crabmeat 

4 oz vermicelli 

% oz dried mushrooms 

1 egg 

1 small onion 

4 tablespoons oil 

1 cup chicken stock 

1 tablespoon fish sauce 


Cook the crab in a court bouil- 
lon. Cool then cut up as for Crab 
Consomme and remove all hard 
particles. Soak the vermicelli in 
warm water to soften, drain and 
cut up into 2%” pieces. Soak the 
mushrooms and remove hard 
stems. Wash well and slice. Beat 
the egg lightly and make a thin 
pancake. Cut this into thin 
strips. Chop the onion finely. 


Heat two tablespoons of oil in a 
pan and sauté half the chopped 
onion, the crabmeat and the 
sliced mushrooms. In a separate 
pan heat the remaining two 
tablespoons of oil and saute the 
rest of the onion together with 
the vermicelli. Pour in the 


pinch monosodium glutamate 
spring onion 
parsley 


chicken stock and simmer until 
the vermicelli has absorbed all 
the liquid. Mix with the sauted 
crab and mushrooms and season. 
Serve sprinkled with egg strips, 
pepper and finely chopped pars- 
ley. Serve hot. 
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Scampi Fritters 


I lb scampi tails or prawns 

, “~ : 

2 oz Shallots or spring onions 
2 tablespoons fish sauce 
pinch monosodium glutamate 
oil for deep frying 

fritter batter 


Strip the shells from the scampi 
and split along the back and 
remove the black vein, wash in 
salted water and dry on a clean 
cloth. Crush the shallots and mix 
with the fish sauce, pepper, and 
monosodium glutamate. Season 
the scampi with this mixture 
Just before serving time dip each 
scampi tail into a fritter batter 
with a fork to prevent them 
from sticking together. When 
they rise to the surface and turn 
crisp and golden, remove and 
drain on crumpled _ kitchen 
paper. 


Serve with a green salad, herbs, 
special muoc mam sauce, lemon 
slices and pimento strips 
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Saute Vermicelli with Eel 


1% lbs live eel 

8 oz vermicelli 

2 tablespoons oil 

2 onions 

I tablespoon fish sauce 

pinch of monosodium glutamate 

% oz dried mushrooms, soaked 
and with hard stems removed 

pepper 

mixed herbs 


The live eel must be prepared, 
gutted and cleaned. Wash well in 
cold running water then cook in 
a court bouillon. Leave to cool. 
Cut up into smallish pieces then 
saute the eel, onion, mushrooms 
and prepared vermicelli exactly 
as for Sauté Vermicelli with 
Crab. Serve with a green salad. 
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Fried Fish with Piquant Sauce 


1 carp or bream about 1%-2 lbs —_1 tablespoon cornflour 
4 oz pork 2 cups stock 

3 slices ginger root ground pepper 

4 oz pickled onions salt 

2 02 carrots 

1 pickled pepper 

5 mushrooms 

2 cloves garlic 

3 tablespoons wine vinegar 

1 tablespoon sugar 


Scale the fish, remove the fins, 
gut it and wash well. Make small 
incisions on both sides of the 
fish to allow the seasonings to 
penetrate. Roll in flour and deep 
fry until golden brown. (The fish 
can be sliced into cutlets if 
preferred.) 


Boil the pork and cut into fine 
strips. Remove the seeds from 
the pepper then chop together 
finely with the ginger root, pick- 
led onions, carrots and 
mushrooms. 


In a large saucepan mix together 
the vinegar, sugar, stock (or 
water) salt and cornflour. Boil 
until a fairly thick sauce is 
obtained, Place the fried fish in 
the sauce and simmer for about 
five minutes turning once. 
Remove carefully and place the 
fish on a serving dish, Scatter the 
chopped vegetables and pork 
strips over the fish and sprinkle 
with finely chopped parsley. 
Serves 4, ’ 
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Scampi on the Spit 


1 lb scampi 

2 02 shallots 

2 tablespoons fish sauce 

I teaspoon castor sugar or honey 
Iclove garlic 

3 tablespoons oil 


Prepare the scampi tails exactly 
as for Scampi fritters. Crush and 
mix together the shallots, garlic, 
castor sugar or honey, pepper 
and oil. Season the scampi with 
this mixture. 


Skewer on to a metal spit and 
under moderate heat. 


Serve with salad, chopped herbs 
and special Nuoc mam sauce. In 
South Vietnam grilled scampi 
are served with steamed rice 
vermicelli (banh hoi). 
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Steamed Fish 


2 lbs fish, carp, pike, 
bream or turbot 

2 oz vermicelli 

8 oz yellow flowers 
(optional) 

1 oz dried mushrooms 

1 carrot 

1 oz dried turnip 

4 oz lean bacon 

1 onion 

3 slices ginger root 


Scale and clean the fish. Cut the 
gills with the point of the knife. 
Remove fins along the back. 
Wash and dry the fish carefully. 
Make small gashes with a sharp 
knife along both sides of the fish 
to enable the seasonings to pen- 
etrate. Place in a bowl. 


Soak the vermicelli in warm 
water to soften and cut into 
pieces. Soak the yellow flowers 
and remove stems and pistils. 
Soak the dried tumips and 
mushrooms and wash clear of 
grit. Cut into strips. Chop carrot, 
ginger root and onion. Boil the 
bacon and cut into strips. Mix all 
these chopped _ ingredients 
together, season with fish sauce, 
glutamate, salt and pepper and 
cover the fish with this mixture. 


Cook by steaming carefully in a 
fish kettle or steamer for about 
thirty minutes. Care should be 
taken that the fish does not 
disintegrate. Strain the sauce 
from the fish and_ thicken 
slightly with cornflour. Keep 
fish warm, while grating the 
coconut to extract the liquid. 


1 clove garlic 

3 spring onions 

mixed herbs 

2 tablespoons fish sauce 

a pinch of monosodium 
glutamate 

1 fresh coconut 

1 red pepper 

salt 

ground black pepper 


Serve with the sauce and coco- 
nut milk poured over and sprink- 
led with chopped spring onions, 
red pepper and herbs. A festive 
dish! 
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Baked Stuffed Fish 


1 fish weighing about 2 lbs 
6 mushrooms 

10 oz pork 

6 shallots 

I clove garlic 

3 slices ginger root 

3 tablespoons oil or lard 

4 oz tomatoes 

pinch of monosodium glutamate 
pepper 

salt 


Scale the fish and wash well. 
Make an incision along the back 
to remove fins and spine. Season 
and place in a greased ovenproof 
dish. Soak the mushrooms, 
remove hard stems and wash 
well. 


Mince together 6 oz of the pork, 
3 mushrooms, 2 shallots. Stuff 
the fish with this mixture. 


Any fresh river or ocean fish 


such as carp, pike, haddock, 


bream, whiting, etc. may be 


used. 


Peel and seed the tomatoes and 
chop finely. Chop and mix 
together the remaining 4 oz 
pork, 3 mushrooms, 3 shallots, 
garlic clove and sliced ginger 
root. Cover the fish with this 
and sprinkle the chopped 
tomatoes and oil on top. Bake in 
a moderate oven for about 30 
minutes. Towards the end of the 
cooking time cover with a piece 
of foil or greased paper to 
prevent the fish from becoming 
too dry. 


Arrange on a serving dish and 
garnish with parsley and 
chopped spring onions. Serves 
3-4 persons. 


A ferry boat on the red river (woodcut) 
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Many arms together do more than 
a lonestanding mind. 


White as cotton 

I do not love her. 

But black as charcoal 
Bent over the paddy ... 
My heart melts, 
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Chicken 


Chicken is another favourite item in the Vietnamese diet. 
Use frying chicken for most of the recipes in this book as 
boiling fowl takes too long to cook and often emerges dry 
and flavourless. 
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Chicken Rice and Prawns 


] chicken weighing about 
> Ihe 


Ib fresh or frozen peeled 


6 lb long grain rice 
small bunch spring onions 
] tablespoon fish sauce 

4 slices ginger root 


6 Ib fresh mushrooms 


Wash the rice in several changes 
of water to remove excess 
starch, then boil carefully so 
that the rice emerges white and 
fluffy. Boil the chicken. Chop 
the garlic, spring onions, ginger 
root and bacon, and slice the 
mushrooms. Fry all these in- 
gredients lightly in a little hot oil 
together with the prawns until 
just turning golden brown. Mix 
the cornflour with a little cold 
water, then add to the chicken 
broth and stir as it comes to the 
boil. Remove the chicken meat 
from the bones and cut into 
smallish pieces. Arrange the 
chicken, prawn and mushroom 
mixture on the rice, garnish with 


1 clove garlic 
]-2 tablespoons cornflour 
1 tablespoon sherry (optional) 


parsley and serve. The rice may 
be moistened beforehand with 
some of the chicken broth, 
which is served separately. This 
is an excellent party dish and 
will serve about 6-8 people. It 
should be accompanied by 
spring rolls filled with crabmeat 
and bamboo shoots, and a green 
salad. 
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Chicken Salad 


I chicken weighing about 
2%-3 Ibs 
I lemon 


2 tablespoons fish sauce 
2 02 onion or spring onion 


Salt 
Pepper 


Boil the chicken until tender. 
Drain and cool. Cut the meat 
into about 14” pieces. Chop the 
onion or spring onion. Place 
chicken meat, onion, seasoning, 
herbs, fish sauce, pepper and salt 
in a serving dish and mix well 
with wooden salad spoons. Serve 


chilled. 


Blanched or raw bean shoots 
may be added. This is a subtle 
and refreshing dish for hot 
weather. 
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Chicken with Dried Mushrooms 


1 chicken, weighing about 
24%-3 Ibs. 

12 dried mushrooms, soaked and 
washed with stems removed 

1 teaspoon cornflour 

2 tablespoons fish sauce 

2 tablespoons vegetable oil 

salt 

pepper 


Cut the raw chicken into uni- 
form pieces. Season with fish 
sauce, pepper, salt and the corn- 
flour. Saute the chicken pieces 
together with the finely chopped 
shallots and mushrooms in the 
heated oil. 


Add a breakfast cupful of 
chicken stock. Then cover the 
casserole or pan tightly and leave 
on low heat to simmer for 40 
minutes. 


If the sauce is too thick add a 
little more stock to thin it. Serve 
in a deep dish covering the 
chicken with the mushrooms. 
Garnish with chopped spring 
onions and Chinese parsley. May 
be served with boiled rice or 
noodles, as a main course, 
accompanied by a fresh green 
salad, 
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Chicken with Lotus Seeds 


1 chicken weighing about 
2%-3 lbs 

2 oz dried lotus seeds or buds 

1 oz dried mushrooms 

6 shallots 

pinch monosodium glutamate 

pepper 

salt 


Bone the chicken or, if this 
seems too formidable an under- 
taking, chop it into serving 
pieces. Season with pepper, salt 
and monosodium _ glutamate. 
Boil the lotus seeds until tender. 
Soak the mushrooms, wash and 
remove the stems but leave the 
mushrooms whole. Place chic- 
ken, mushrooms, lotus seeds and 
chopped shallots in an earthen- 
ware dish. Add stock or water. 
Cover tightly with a lid and cook 
by steaming for 2 hours. Serve 
hot. The lotus seeds have a 
flavour and texture not unlike 
that of chestnuts. 


- 


49 


i 


a 


O weulowen 


a, 


Pork 


In Vietnam as in China pork is the favourite and most 
widely used meat. It is boiled, roasted, minced, chopped or 
cut into thin slices and sautéd. Because of the widespread 
use of pork lard is the most commonly used cooking fat. 
Vegetable oil has been substituted in these recipes. 


It’s hard to raise a delicate pig! 


Pork Stew 


1 lb pork chop meat 

3 shallots 

1% tablespoons fish sauce 
I tablespoon sugar 

2 tablespoons water 

salt 


pepper 


Remove the meat from the 
bones and slice across the grain 
into strips about 1” wide and 2” 
long. Slice the shallots in thin 
rounds and place together with 
the meat into a small, heavy 
bottomed saucepan. Add water 
and seasonings and bring to the 
boil over a high heat. Cook for a 
few minutes then stir well. 
Reduce and boil for about half 
an hour, stirring so that the meat 
does not burn. By the end of the 
cooking time most of the liquid 
will have been absorbed by the 
meat and what is left will begin 
to caramelise. Serve with plain 
rice and a green salad. 


Pork Loaf 


1 lb minced pork 


6 dried mushrooms 

3 shallots 

1 tablespoon fish sauce 
4 eggs 

salt 

pepper 


Soak the mushrooms in warm 
water, discard the hard stems 
and wash well. Chop finely. Add 
together with the seasonings to 
the minced pork and mix 
thoroughly. Break in the eggs 
and mix in well with a fork. Put 
the mixture into a greased loaf 
tin, cover with foil or grease- 
proof paper and steam over high 
heat for about 25 minutes or 
until firm. Serve with a lettuce 
salad and nuoc mam sauce. May 
also be served cold. 


Eat well and fatten quickly (ink draw — 
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- Tm crossing ‘the river 
My mother calls me, but © 
I love my husband, so..: — 

I’m crossing the river. 


Because of the river Beats 8 
one depends on the ferry. | eo 
Because of the evening 
one depends on the inkeeper’s daughter. 
Because of love | 
one suffers one’s fate. 
Because of the heart’s ties . . . 
I know your village is here. 


(popular lovesong) 
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Beet 


Beef is considered something of a delicacy in Vietnam as it 
is not readily available. It is usually cut into very thin slices 
and sautéd. Care should be taken that it does not overcook 


or it will become tough. 
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Beef and Bamboo Shoots 


¥% |b tender beef (rump or 
sirloin) 

2 shallots 

1 can bamboo shoots (15 0z) 

1 clove garlic 

I] teaspoon cornflour 

I tablespoon fish sauce 

2 tablespoons cooking oil 

salt 


pepper 


Slice the beef thinly against the 
grain into sections about 1” 
wide and 3” long. Slice the 
shallots. Rinse and slice the 
bamboo shoots into pieces about 
the same size as the beef. Heat 
the oil in a frying pan and saute 
the beef for about 1 minute. Be 
careful not to overcook or it will 
get tough. Remove and add the 
fish sauce to it. Set aside. Add 
the bamboo shoots and chopped 
garlic and saute for a minute. 
Dilute the cornflour in some 
water and add to the pan while 
stirring. Return the beef to the 
pan. Stir well, season and serve 
with boiled rice and salad. 
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Beef and Cabbage Saute 


Ye lb tender beef (rump or 
sirloin) 

] medium cabbage 

I shallot 

2 tomatoes (optional) 

1 clove garlic 

2 tablespoons cooking oil 

1 tablespoon fish sauce 

I teaspoon cornflour 


Slice the beef into thin sections 
about 1” wide and 3” long. Slice 
the shallot and add to the beef. 
Saute together in the hot oil 
over high heat until the beef 
begins to change colour. This 
will take about a minute. 
Remove from the pan and set 
aside. Remove the hard stems 
from the cabbage and shred 
finely. Saute the cabbage in the 
remaining oil together with the 
chopped garlic clove. Cut the 
tomatoes into sections and add 
to the cabbage. Continue cook- 
ing for another minute. Season 
with the fish sauce. Mix the 
cornflour with % cup of water 
and add to the pan stirring 
constantly. Add the beef, stir 
well and serve with boiled rice 
and a salad. 
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Desserts 


In Vietnam meals usually end with fresh seasonal fruit 
being offered. Many of these fruits are not available in this 
country but any fresh fruit may be served. A fruit salad 
such as the one mentioned here would also be a suitable 
ending to a Vietnamese meal. The more elaborate sweets 
are usually served at teatime or when guests visit. 
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Fruit Salad 


Make a fruit salad in the usual 
way but add some of the follow- 
ing fruits if they are available: 
bananas, pineapples, papayas, 
lychees, mangoes, chinese goose- 
berries (sometimes sold as kiwi 
fruit). Most of these fruits are 
available canned. Fresh shredded 
coconut or chopped stem ginger 
may also be added. Serve with 
almond cookies. 


Almond Cookies 


4 oz blanched almonds 

8 oz plain flour 

6 oz sugar 

1 teaspoon baking powder 

¥%, teaspoon salt 

8 oz margarine 

a few dozen whole almonds 
for decoration 


Chop the almonds very finely. 
Sift the flour, baking powder, 
sugar and salt together and add 
the nuts. Rub in the margarine 
lightly with the fingers until a 
dough is formed. Take pieces of 
dough about the size of a walnut 
and press to flatten slightly. 
Space them about an inch apart 
on a baking sheet and bake in a 
moderate oven for about 20-25 
minutes or until just turning 
brown. Cool before storing. 
These delicious cookies are a 
great favourite throughout 
South-east Asia. 
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Banana Cake 


2 lb ripe bananas 
4 oz sugar 

4 oz plain flour 

¥%, pint milk 

4 oz double cream 
pinch of salt 


Peel the bananas and mash them 
into a bowl. Add the sugar, 
flour, milk, cream and salt and 
mix thoroughly with _ the 
bananas. Oil a 9” cake pan and 
dust with flour. Put the banana 
mixture into the pan and bake in 
a moderate oven for about | 
hour. Serve hot or cold with 
cream for dessert, or as a teatime 
treat. 
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Banana Cake with Nuts 


4 lbs ripe bananas 

8 oz sugar 

3 eggs 

6 oz double cream 

6 oz flour 

% cup chopped nuts, pecans, 
cashews or brazil nuts 

1 cup shredded fresh coconut 
or 4 oz desiccated coconut 


Put the sugar into a bowl and 
add the eggs. Beat thoroughly 
until the mixture is light and 
fluffy. This is easiest done with 
an electric mixer or beater if you 
have one. Add the cream and 
mix together lightly. Sift in the 
flour. Mash the bananas and add 
to the egg mixture together with 
the chopped nuts and the shred- 
ded coconut. Stir lightly. 


Grease and flour 2 sandwich 
cake pans and divide the batter 
between them. Bake in a moder- 
ate oven until golden brown, 
about | hour. Serve sliced. 


This cake may be served hot or 
cold for dessert or with after- 
noon tea. 
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If the caterpillar exists, there also 
exists a bird to eat it. 
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The road ends somewhere; the lie 


ends nowhere. 
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# ati ine lh arias Vie taarnese cooking has sustained many : 
we : ~“tinfluences. These have come from foreign occupations as 

ais “well as from neighbouring. countries. The chief one has 
___. been that of Chinese. cooking which has also left its mark 
Sets sx oes 5 \On the cuisine of South East Asia as a whole. Anyone 
Sg Wie as familiar with Chinese cooking will immediately recognise 

Bye 2s sy) similarities — ingredients and techniques common to both 

~*~ ‘a8 well as the care tdken to preserve and enhance the 
ae begat natural taste and texture of various foods. This trait is even 
x, Saale _- more marked in Vietnamese cooking which relies on the 
gill MITE, lighter qualities of fish sauce as a staple flavouring 
Cl a ‘ingredient, rather than soy sauce with its more pronounced 
iat flavour, ° yy, 
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Traces of - French, Indian and Malay cooking may also be 
found in some Vietnamese recipes, yet despite this 
_ diversity of influences Vietnamese food has a persistent 
__and distinctive character of its own. It is both subtle and 
sophisticated. and reflects the unique culture and traditions 

| of ae people who aie it. i) 


The recipes in this book constitute a ea of a wide and 
infinitely varied cuisine that still remains largely unknown 
to most of the Western world. They have also been 
restricted to. the simpler ones using ingredients that are 


obtainable i in most large cities. 

zs This book also includes many Vietnamese poems never ; 

, my before translated into English. They provide an insight into 
“3 | the wisdom and beauty of traditional Vietnamese folklore, 
- and the sadness that Comes to a people who have suffered 
4- generations of war. ae ae 
2 Royalties from sales of the; book will go tawards the 
Ae building of the Benh Vien Ahn-Viat Huu-Nghi shan for 
< women and children in North Vietnam, 
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